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Figure 1 
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Maintain 
temperature 
for 15 -30 min. 



Adjusting addition 
of beta-acid to 
reach final 
concentration of 5- 
10%. 



Mixture separates 
into clear, basic 
solution and turbid, 
oil-containing 
components. 



Separate clear, 
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solution by 
adjusting pH to 
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Cool to 2-7°C. 
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Figure 2 
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Figure 3 
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Figure 4 
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Molasses Stream 
20 Brix, 30 oC, 
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